
S I T  D O W N  A N D  relax ,  W E ’ L L  T A K E  Y O U R  O R D E R

Vegetarian M1

S U B L I M E  Starters
Split pea soup   

served with a warm bread roll  
(413kcals)

Seasonal melon wrapped in Parma ham 
drizzled with a balsamic glaze 

(76kcals)

Crispy crumbled garlic mushrooms   
with an Aioli dip 

(434kcals)

Asian noodle salad   
with a hoisin dressing 

(1kcal)

M O U T H W A T E R I N G  Mains
Roasted chicken breast stuffed with goat’s cheese and sun-dried tomato 

(571kcals)

Minced Salisbury steak 
with a red wine jus 

(568kcals)

Hake 
with a leek and white wine sauce 

(423cals)

all of the above are served with buttery chive mash and seasonal vegetables

Vegetable tikka masala    
with coconut rice and naan bread 

(667kcals)

D E L I C I O U S  Desserts
Bramley apple pie 

with custard 
(465kcals)

Double chocolate cheesecake 
(540kcals)

Fresh fruit salad 
with Kelly’s dairy ice cream 

(192kcals)

Duo of Kelly’s ice cream 
(???kcals)
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FOOD ALLERGIES AND INTOLERANCES
Menu descriptions do not include all ingredients, if you have a food allergy or intolerance,  

please let us know before ordering. All prices include VAT at the prevailing rate

M1


